Introduction
• Food-borne disease is a major public health issue in
Vietnam and the contamination of popular foods can occur along the entire food value chain.
• Risk-based approach contains tools for managing food safety (e.g. risk assessment) , however in Vietnam it is rarely used and the capacity for application is still limited.
• We assessed the health risks related to pork consumption in the context of small scale pig value chains and pork traded in informal markets.
Methods
We 
Lab analyses: microbial and chemical focus
• High values for E. coli presence indicates general poor hygiene along the chain.
• High levels of Salmonella in the final pork at market and presence of the banned chemicals (sulfonamid and chloramphenicol) can induce potential health risks for the consumers.
• These data will serve as inputs for more in-depth health risk assessments related to pork consumption.
Key findings
Salmonella and E. coli contamination Chemical contamination from pooled pork samples 
Conclusion and next steps
Salmonella in pork from the markets was 11.4±23.9 MPN/g
